Monmouth
Kitchen




Crispy Duck & Pomegranate with papaya and chilli dressing
Cured & Smoked Scottish Salmon with cucumber, lemon-dressed herbs & rye crisps

Chargrilled Avocado & Asparagus Salad with Brazil nuts & blackberry dressing (ve)

Roasted & Rolled Breast of Norfolk Bronze Turkey with pancetta-wrapped sausage, sage & onion stuffing miniatures,
buttered sprouts, heritage carrots & cranberry jus

French-Trimmed Corn-Fed Chicken with wild mushrooms, charred baby leeks & tarragon cream
Buttered Cod Fillet with garlic-steamed Tenderstem broccoli & green herb sauce

Portobello Mushroom, Black Cabbage & Vegan Cheese Wellington with roasted lemon heritage carrots (ve)

All desserts served with tea, coffee & mince pies
Traditional Christmas Pudding with Cognac cream & winter berries (v)
Dark Chocolate Tart with raspberry Chantilly & glazed pecans (v)
Warm Apple Tart with vegan vanilla ice cream (ve)

Orange & Honey Cheesecake with lemon sablé biscuit (v)

£85 00 per guest

Includes
A glass of Prosecco on arrival
3-Course Set Menu
Half a bottle of house wine
Half a bottle of still or sparkling water
Freshly brewed coffee & mince pies
Festive table centrepieces & Christmas crackers

(v) Suitable for vegetarians. (ve) Suitable for vegans.
If you have a food allergy or intolerance, please speak to a member of our staff before you order or consume any food or beverage.
A discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT.



Glass of Mulled Wine £10 per guest
Sparkling Cranberry Mimosas £11 per guest

Festive Fizz £9 per guest
Pomegranate juice, ginger ale & mint

Three Chef's Choice Canapés £13 per guest

Served with your arrival drink

Personalised Place Names £2 per guest

Prices available on request
Entertainment & Theming
Tailored Drinks Packages

Cash Bar

Security

A dedicated Events Manager
Pre-event consultation and menu tasting for up to two guests
Round and cocktail tables, chairs, linen, cutlery & crockery
Professional waiting staff

Manned cloakroom

Event finishes at midnight, last orders at 11:30pm

Note: Pre-orders required 2 weeks prior to the event. For individual selections, name cards are required at a surcharge of £2 per person.
A discretionary 10% service charge will be added to your final bill, Subject to minimum numbers






